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Next, we decided to split a Classic Caesar Salad ($5.25), crisp 
young romaine lettuce with homemade croutons and shaved Grana 
Padano Parmesan cheese, all barely coated in a thick, rich dressing. 
Undoubtedly, this has been and will probably always be the best 
Caesar Salad in Fayetteville – I would put it up against old man 
Cardini’s recipe anytime. (The standard “Caesar Salad” legend credits 
the creation of the recipe to an Italian immigrant, Caesar Cardini, who 
operated a restaurant in Tijuana, Mexico. According to the canonical 
version, told by Caesar’s daughter Rosa, he tossed the first “Caesar’s 
salad” on the evening of July 4, 1924.)

Our entrée selections for the evening were nothing short of 
fantastic. My date opted for the Fettuccini with Ground Wild Boar 
Sausage ($14.50), comprised of thick ribbons of pasta tossed with 
sausage, earthy portobellini mushrooms, roma tomatoes and a 
flavorful white wine cream sauce, all topped with freshly grated 
Parmesan cheese. I’ve had an affinity for this pasta dish for years, 
and not even a new location or bright young chef could change its 
rich and organic flavor profile.

I chose the Grilled Yellow Fin Tuna ($26.50), a generous filet served 
medium-rare with a tasty leek ragout, baby carrots and pecan lime 
butter. The fish was grilled perfectly, exposing a deep purple hue 
with each bite. And because I love a mealy starch with grilled tuna, I 
also requested a side of Chef Chrissy’s Green Curry Risotto, a perfect 
accompaniment to a perfectly prepared fish. A bottle of Bridlewood, 
Syrah, California 2003 ($29) was a nice mid-range wine that worked 
exceptionally well with both of our entrée choices.

For dessert we split an order of Tiramisu ($6.50), a gorgeous 
stratification of ladyfingers soaked in espresso, creamy mascarpone 
cheese, and cocoa. This light, fluffy and classical Italian creation is 
definitely one of my favorite desserts, and Bordinos offers a truly 

pure version – perfect with the slightly tart complement of raspberry 
coulis on the plate.

After dinner my wife and I walked back up Dickson Street, hand 
in hand, to our car – yet one more snapshot of my life captured 
brilliantly by the importance of great food and drink. Thanks for the 
memories, Joe.  Bon Appétit!  ■
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